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Campbell's Kitchen 







Hi'- . cindy , and I head up 

^n^Kxtchen Tor over 17 years ^ TM 
TCt^T^Z r ^SfLross--, 

gr eat-t a stmg recipes to Kitche n staff has 
g over the y ea f' Ca "f t h America- s cooks. We 
developed a frien *«*««* ^d in turn, »« 
develop and send out reoiP^, ^ ^^ 
■F-ri pnds share tnen ^ Through tne p^v 

exchange ideae with «£g *^ continue to gg.. 
% the Internet, our frienab v d up with my 
° f *?» create this »oU" t ^ I ^% our families' 
friends across the country to ^ 
favorite recipes *°" *°° ^gradients and addm 
ereations hy *^£Z°™ ° B *" '" 

fag- we'll *°!.^\f 3 :- deludes helpful coo*in, 

This collection also ino tucke d m 
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Information on how ^o^^ for Education 
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program. I also invite you , fl Kitchen 

P a recipe emailed daily fra v s soupS long 
My family cooked wiift imagine a 

befor 7l joined the oa«^, fl Green Bean 
holiday dinner ^°f™lJ^ s Cream of Mushroom 
Casserole made with ^^ sharing recipes from 

, «f,T. family around tne t,*v share 
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Welcome to Campbell's/ 

A letter from Cindy Auers 

Campbell Gives bacK 

The Labels for Education Program 

Making it Yours 

A Campbell Mom shares her ideas 

Z-Step Meals 6-11 

Onlu two steps to dinner/ 

blue Ribbon Recipes 12-18 

Profiles and recipes from Campbell's contest winners 

Kitchen Tips 

Cooking with soup made easu 

Mainlu Meat 

Heart u main dishes in minutes 
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Z0-Z7 



Vegetables and Side Pishes Z8-31 



Sensational sic/e dishes for every day of the week 

Home j or the Holidays 

Holiday traditions from Campbell's 

Soups and Stews 

Simmering goodness starts with Campbell's 
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The Flavors of Ita/u 4-4--4-9 






Pasta, meatballs, tomatoes— a feast of Italian dishes 

Sauce it up with Campbell's SO 

Campbell's cream soups are sauces just waiting to happen 

Campbell's Kitchen Web Site 51 

Visit the community and get free recipes 
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Hi, I'm Anne. It seems 
/ike only yesterday my 
children were in school 



and I participated in 



Campbell 



program. Today, I work for Campbell 




In fact, my kids call me the "Label Lady." I 
love helping parents across the country build 
better schools for our children. , 

PML in the prog™ is easy. M »~ U*kf™ <***""' 
Jtefc LLr * L redeem themjorjree ^-'^ 
P ZZ* m3 ^pnent The Ub* I ««/ ™r the geers he pec, e*m my 



new 



junc/rai 



JZZJTm^ labels fro. product, tyou already use and, ov. 
Ue/s can be collected and redeemed at any time, and there ,s no Imt to the 
Amount of merchandise your school can earn. 

Mu kids cot so edited about the program when they were Ittle. They tore 
IMS from 3 Campbell's soup cans stocked in my pantry. That of ten meant 
grilled cheese seiches and Campbell's sou F , surpn* >£<£* 

Over the past 29 uears, families like ours have helped Campbells deliver 
neX^milL LalJble merchandise to our schools. Together, we are 
building better schools for our children-one label at a t.mef 

Hope to hear from you soon, 




PS To learn more, visit la.belsforeducation.com 



or ca 



II us at 1-800- 4-24-- 5331 '. 



From the desk of Anne Pizarro 
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Hi ! My name is Andrea, 
and I'm the mother of three 
boys, Liam (7), Patrick (9), and Daniel 
(11). I work for Campbell part-time. 
My job is to meet with people like you 
and me who use Campbell's products, 
and gather their opinions. I ask 
questions about new product ideas, 
new soup flavors, advertising and 
recipes. 

Many of the folks I speak to are moms 
who, like me, are pressed for time but still 
want to prepare delicious, homemade 
meals for their families. With my three 
boys — four, including my husband — I 
know how important it is to catch up with family at the dinner table. 

That's where Campbell's recipes can help. In just 20 minutes or less, I can 
prepare a home cooked meal I know my family will love. My boys especially 
love moist and creamy dishes like Tasty 2-Step Chicken, made with 
Campbell's Cream of Mushroom soup. I can add my personal touch to make it 
fit the many tastes of my hungry gang. My son Daniel loves when I add 
broccoli and serve it with noodles. My husband Ed likes it served over pasta 
with garlic and extra mushrooms. 

I just know these recipes will please your family as much as they do mine. 
Many can be made in two easy steps, with tips on how to add ingredients you 
probably have on hand to make the dish your very own. 

Enjoy these delicious ways to bring your family together for dinner! 
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http://www.campbellskitchen.com 




Kitchen Table Open Your Recipe Box Sign Up for Meal-Mail 



find a recipe 



SEARCH 



ADVANCED 
SEARCH 








o.k., what's for dinner 
tomorrow night? 

Sign up for Meal-Mail and you'll get great 
tasting, easy to prepare recipes in your 
email box everyday! What could be easier? 
Click here to sign up. 




[ADD] Your recipe box 
[SHARE] with a friend 
[PRINTER FRIENDLY FORMAT] 



Campbell's® 2 
Garlic Pork C 

prep/cook time: 20 min. 



-Step 





Also delicious with cream of mushroom 
with roasted garlic soup; omit garlic. 







Cream oi 



chTSo- n J92P& 



prep/cook time: 

SERVES 4 



MIN 



A, 



& 



Huiii'ow^iBro^liSiS. 



/V 



a 



1 LB. CUT UP BONELESS 
CHICKEN 



CRLAMOf 

CHICKE^/ 

Frozen vegetables 

soup. Cover & simm 

until done. serve 

ON BISCUITS 



notes: 
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Kitchen Table Open Your Recipe Box Sign Up for Meal-Mail 



find a recipe 



CCADPU ADVANCED 
OCAnUr I SEARCH 







o.k., what's for dinner 
tomorrow night? 

Sign up for Meal-Mail and you'll get great 
tasting, easy to prepare recipes in your 
email box everyday! What could be easier? 
Click here to sign up. 




[ADD] Your recipe box 
[SHARE] with a friend 
[PRINTER FRIENDLY FORMAT] 



Campbell's® 2- 
Italian Burger 

prep/cook time: 25 1MIN. • 



Step 

MELT 

Serves 6 
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Kitchen Table Open Your Recipe Box Sign Up for Meal-Mail 



find a recipe 



SEARCH 



ADVANCED 
SEARCH 




o.k., what's for dinner 
tomorrow night? 

Sign up for Meal-Mail and you'll get great 
tasting, easy to prepare recipes in your 
email box everyday! What could be easier? 
Click here to sign up. 




[ADD] Your recipe box 
[SHARE] with a friend 
[PRINTER FRIENDLY FORMAT] 



Campbell's® Speedy 
2-Step Beef Stroganoff 

prep/cook time: 20 min. • Serves 4 



ijBrown 



2.1ADD 





1 LB. GROUND BEEF. 



soup, sour cream, milk and 

worcestershire. heat 
through. Serve on noodles. 



For a change of pace, add 1 can of sliced mushrooms. 



©2002 Campbell's Soup Company. All rights reserved. A Message from our [LEGAL] 
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Campbell's® Speedy 
2-Step Beef Stroganoff 

PREP/COOK TIME: 20 MIN. • SERVES 4 





i.) Brown 



2.1ADD 




1 LB 




1/2 
CUP 





soup. sour cream, milk and 

worcestershire. heat 
through. Serve on noodles. 



For Something New 



When Browning 
Beef Add: 



Then Stir In 



S;iiisfac 
p Itttt 



il 



*j)in 



1/2 Cup Chopped Onion 1 Can sliced Mushrooms 



For more of these ideas see under the label 
or visit our website www.campbeilskitchen.com 




Contest Winn 




Art* m* 






Campbell's® 20-Minute Recipe Challenge 
Grand Prize Winner is Christina Hurt of Ada, OK 



M'ml M'ml Good! Thats 
what the Campbell's 
Kitchen staff declared 
when they tested Christina 
Hurt's entry in the second 
annual Campbell's 20- 
Minute Recipe Challenge. 
Hurt, who hails from Ada, 
Oklahoma, took top 
honors out of thousands 
of entries received. In 
addition to claiming the 
$20,000 grand prize, she 
and her winning recipe will 
be featured on the label of 
Campbell's® Condensed 
Cream of Chicken Soup. 
Eight First Prizes also 
were awarded. 

Hurt's recipe, Paprika 
Chicken with Sour Cream 
Gravy, uses Campbell's® 

continued on page 7 



Campbell's® Paprika Chicken with 

Sour Cream Gravy 

Prep/Cook Time: 20 min. 

1/2 cup all-purpose flour 

2 tsp. paprika 

1 tsp. each salt, ground pepper, garlic powder, 
cayenne pepper 

4 boneless chicken breast halves 

1/4 cup butter or margarine 

1 can (10 3/4 oz.) CAMPBELL'S Cream of 

Chicken or 98% Fat Free Cream of Chicken Soup 

1/4 cup sliced green onions 

1 carton (8 oz.) sour cream 

MIX flour and seasonings. Coat chicken. 

MELT butter in skillet. Add chicken and cook until 
browned. 

ADD soup and onions. Cover and cook over low heat 
10 min. or until done. Stir in sour cream. Serve with 
mashed potatoes or rice if desired. Serves 4. 
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Campbelfs® Wcrrtave tnMada Tone 



i 

/ 
/ 



lb. ground beef 

jar (/& o-z.3 VACB Chunky Salsa 

tbsp. chili ponder 

(6 to $") flour tortillas 

can CAMPBELL'S Cheddar Cheese Soup 

Cup shredded Cheddar cheese 

Sour cream (optional) 



VrcpfCook Tine* Zo win. 






COOK beef in skillet until browned. Pour off fat. 

AT>1> salsa and chili ponder. 

LAY£R ¥ tortillas in 2-qt. microtiave-safe shallot baking dish. 
Top tilth half of the meat mixture and half of the soup. Repeat 
layers. Top tilth cheese. Cover. 

MICROWAVE at 70% potier for $ win. or until hot. Serve tilth sour 
Cream if desired. Serves <*. 






















Ca mpbell> s Co ^^^HB 

1 tb$ P- veeetM ^/cook ™, F T* Chic ken 
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Campbell's® Fast Fiesta Shepherd's Pie 
Prep/Cook Time: 2 min. 



lb. ground beef 



can CAMPBELL'S Tomato with Roasted Garlic & Herbs 
Soup 



cup frozen whole kernel corn 
cup PACE Picante Sauce 



1 
1 


tsp. ground cumin 

can CAMPBELL'S Fiesta Nacho Cheese Soup 


1 

2 


cup milk 

tbsp. butter or margarine 


1 1/3 


cups instant mashed potato flakes 



COOK beef in skillet until browned. Pour off fat. 

STIR in tomato soup, corn, picante sauce and cumin. Heat 

to a boil. Cover and cook over low heat 5 min. 

MIX cheese soup, milk and butter in saucepan. Heat to a 



boil. Remove from heat. Stir in potato flakes. Let stand 30 
seconds. Mix with fork until evenly moistened. Drop 
potatoes by large spoonfuls onto beef mixture, 
•erves 4 . 




1/4- 
2/3 

6 

1/8 
1 
1 



Campbell's® Creamu Almond ChicKen 
PreplCooK Time: ZO mm. 

cup butter or ma.rq3.rine 

cup sliced almonds 

bone/ess chicken breast halves 



HiHonfhxi 



z 
1 

1/8 



tsp. each salt and pepper 

cup heavu cream 

can (10 3/4 oj.) CAMPBELL'S Cream oj Chicken or 

98% Fat Free Cream oj Chicken Soup 

tbsp. orange marmalade 

tbsp. Pi ion mustard 

tsp. red pepper flakes 



\fj0S 



4 



?l& 



MELT1 tbsp. butter in ski/let. Add almonds and cook 
until browned. Remove almonds. 

PLACE chicken between Z sheets oj plastic wrap and 
pound to even thickness. Season with salt and pepper. 

MELT remaining butter in ski I let. Add chicken and 
cook until browned. 

APP1/Z cup toasted almonds, cream, soup, marmalade, 
mustard and red pepper. Cook 10 min. or until sauce 
thickens. Garnish with remaining almonds. Serve with rice ij 
desired. Serves 6. 



LfwMf''. 



\ kuiif* 
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'•y* lime juice 
cup sour cream 
HoT cooked rice 

5E4SON chicken W jth Creo , 
"^Toil i n ski//ef T l Creol l boning. 

* ^^ °^ '"'ce. Serves * 
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2 
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Campbell' s 



Prep/Cook Time: 2 min. 

lb. fresh large shrimp, shelled and deveined 

tbsp. vegetable oil 

tbsp. lemon juice 

tbsp. Worcestershire sauce 

tsp. Cajun seasoning 

cup chopped onion 

cloves garlic, chopped 

can CAMPBELL'S Cream of Chicken with Herbs Soup 

cup milk 

tsp. paprika 

cornbread squares or biscuits 









MIX shrimp, 1 tbsp. oil, lemon juice, Worcestershire and 

Cajun seasoning. 

HEAT remaining oil in skillet. Add onion and garlic and cook 

until tender. 

ADD soup, milk and paprika. Heat to a boil. Add seasoned 

shrimp. Cover and cook over low heat 5 min. or until shrimp 

is done. Serve with cornbread. Serves 4. 
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Swansorf Beef Teriyaki 






Prep/Cook Time: 25 min 




1 



lb. boneless beef sirloin 
steak, 3/4" thick* 

tbsp. cornstarch 
can(14oz.)SWANSON 

Beef Broth or Lower 
Sodium Beef Broth 

tbsp. soy sauce 
tbsp. packed brown sugar 
tsp. garlic powder 
cups broccoli flowerets 

cups hot cooked rice, 
cooked without salt 



SLICE beef into very thin strips. 
Mix cornstarch, broth, soy, sugar 
and garlic. 

STIR-FRY beef in nonstick skillet 
until browned and juices 
evaporate. 

ADD broccoli and cornstarch 
mixture. Cook and stir until 
mixture boils and thickens. Serve 
over rice. 
Serves 4. 

*To make slicing easier, freeze beef 7 hr. 



Ps, 



>. 



-'V 






■K 






>c 



•' ■ 



• r ^ 



FM 





CHICKEN 




p 'ep/Cook Ti me 

2 tosp. butter 



SCAMP/ 



20min 



4 *»<*« chicken breast Mves 

J ran (in o/a . . 



Jcan ^ 3/4oz.) CAMPBELL'S (W , 
Cre - of fc en Soup " ° f * ken 0r 9 «% ^t Free 



J/ 4 cup water 
2 * S P- 'emon juice 



2c '^s« c , mi n cedorJ/4t 

4cups ^^«ort:-^ 

boil. Coy" raldT' 'f m ° n ;uiee «nd garlic H 
done W ■ , COok over W heat f eat to a 

• Serve m * pasta. Serve!" "^ 0r unti ' 
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Taste of fame, . 






Chicken 
Broccoli Divan 

Prep Time: 10 min. Cook Time: 30 min. 



4 cups fresh or frozen 
broccoli 



PLACE broccoli in 2-qt. 
shallow baking dish. 



4 boneless chicken breast # Top with chicken. 



halves 

1 can (1 3/4 oz.) 
CAMPBELL'S Cream 
of Chicken or 98% Fat 
Free Cream of Chicken 
Soup* 

1/2 cup milk 

1/2 cup shredded Cheddar 
cheese 

2 tbsp. dry bread crumbs 
1 tbsp. melted butter 



MIX soup and milk. Pour over 

chicken. Sprinkle 

with cheese. Mix bread 

crumbs and butter and 

sprinkle on top. 

BAKEat350°F.for30min. 

Serves 4. 

*Also delicious with Broccoli 
Cheese or Cream of Broccoli 
Soup. 
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^•iv<!® Po* Chops 

camp** : ^ ~-r 30 ffito . _ 






Cook Time: 30 xrdn. 






Pie p Time: 10 xnin. stuffin g 

«Tr.rV Fitf^ 1 Co1 




1/3 cup tnflk 










' .added cneddatcneese 

1/2 cup slaxeddea sections. 

a cuffing according w ^ 

^ -"To stt- * ** S " 
sp0 OK stuffing ^ OS ea ^ side oi stuffing- 

Place pox* *ops o 
^ S ° UPand to^o I 30xnnx.oxunt^one.Spxxn 

wxtncneese.b MusW ooxaSoup. 

«*rti Cieaxn of Musu 
^ s o delicious wvffi 
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Campbell's® Herb 

Roasted Chicken & 

Vegetables 



Prep 

Time: 10 min. 



Cook 
Time: 50 min 



1 can (10% oz.) CAMPBELLS 
Cream of Mushroom or 98 /o 

Fat Free Cream of Mushroom 

Soup 

cup water 

2 tsp. dried oregano leaves, 

crushed 
2 cups fresh or frozen baby 

carrots 



l h 



4 



4 



i 



medium potatoes, cut into 
quarters 
bone-in chicken breast halves 



l A tsp. paprika 

MIX soup, water, 1 tsp. oregano, 
carrots and potatoes in shallow 
roasting pan. 

TOP with chicken. Season with 
remaining oregano and paprika. 
Place on top. 



BAKE at 400 

done. Stir ve 

Serves 4. 
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W^ RN EASY CHICKEN & GRAVY 

FRANCO-AMERICAN® EASY <-" 

PREP/COOK T.ME- 15 H.H. 

Iboneless chicken Breast halves 

? tbsp all-purpose tlour 

1 ^^SfUcO-AMEWCAN Chicken Gra 

1 can (10 III ai.) * 
4. cups hot cooked rice 

COAT chicken with ^ ^ cook 12 min . or 

HEAT oil in skillet Ada cm 
until browned and ^^ with rice . 

ADD gravy and heat tnroug 

Serves 4. 
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Quick Pepper Steak 



Franco-American 

Prep/Cook Time: 25 min. 

1 |b boneless beef sirloin steak, %' thick* 

I Z Sttotn g reen or red pepper stdps 
1 medium onion, cut into wedges 

\ 'IncToto^NCO-AMERICAN Beef Gravy 
1 tbsp. Worcestershire sauce 
4 cups hot cooked rice 

juices operate. ^ £ ^^ and cook unt „ 

I HEAT remaining oil. Add peppers., 

A^and Worcestershire. Heat through. Serve over doe. 

I Serves 4. 

*To make slicing easier, freeze beef 1 hr. 









PiepTimeilOmin 



Booh Time: 10 to 1 2 hr. 



4 
2 

1 
2 1 / 2 

y 2 
1 

y 2 



medium potatoes, Wf®*{. 
cups tresh or trozen baby carrots 
stalk celery, cut into 1" pieces 

lb boneless beet chuck roast 

1 ffiW'S Tomato with Roasted Garlic & Herbs Soup 

cup water 







. ■ qv fit slnw cooker. Season roast with 
PUCE potatoes, carrots and celery in 3/ 2 -qt. slow cook 

pepper and place on top. 

MIX soup and water. Pour over all. 

5S5BSS sasss.** — 

petals and »ens, about 10 ma 

hi* ™ \ CAMPBELL'S Tomato Soup and 3 cloves 
S2JESK13&' S* - Boasted B* » H* So U p. 

*Or on HIGH 5 to 6 hr 
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^Vidy&y 4 



From the Kitchen of: X^jnjdn 



Date 



6/20 



Recipe for: 



TM 



t%^ 



G^y CLoMf&Mb, CUddoK, giW Souf > 



Cu te- rmJlk, 



fl/i JaA, ^a ^Ph, &Mf%OPrd!;, Qjitk, 






/run/. fVo u^fcl (UrrtX>sJ?L IK fj^AzH,- 



1 

GA^, ^footing, (»»»£&■ 

© 1999 & Trademadcs Licensed by Campbell Soup Company. Ail Rights Reserved. 
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CampbeJf 



® 



2®ese Fries 



1 can CAMPBELL'S rll 6d potat °« 
B ^E potatoes ^?-» Cneese Soup 

PU «H potatoes *£*"* to P*K- direction, 

**> cC ^ -P * <-. Serves 6 








Swans on® Savory- Ategetaules— 



Recipe for_JSwaJWopf«-*£* 



Serves 



Time return 
Ingredients & Directions 
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COVERS 

vegetabl e aro tonriar -fim 

-H) se a tumbmrtl 1 lirorcnriHtaweretsrc^. 

sliceiceieiy. 



frftowerfiowBretsrsHce* trarrotand- 
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Simmered Rice 

pREP ,COOKT.«-.« MlN - 

, » ,\ <;\NMtSON Chicken . 
1 ca " U Broth oVNatoral Goodness 

Chicken Broth 

(1 3/4 cups) 
„a cup uncooked regular long- 
3/4 C P grain white nee 

■ 1 

HES b™t» '" ^ c a e n P d an co°ok a over low 
S^^inTuntd done. Serves 




Prfff,/ 
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Green Bean Casserole 




America's Favorite 
Holiday Tradition 

Jeff Bedard 

Public Relations 

i 

Perhaps the most famous creation to emerge 
from the Campbell's Kitchens at the Campbell 
Soup Co. is the recipe for Green Bean 
Casserole, that holiday favorite of creamy, 
saucy green beans topped with crisp French- 
fried onions. What American family hasn't had 
this on its Thanksgiving table? 

Very few, according to statistics from 
Campbell. This popular side dish takes its place 
alongside turkey on more than 20 million 
holiday tables each year. 

Originally christened "Green Bean Bake," 
today's Green Bean Casserole recipe recipe 
is requested by more than 10,000 home 
cooks each year, but most frequently during 
the holidays. The recipe coats green beans 
with a saucy combination of Campbell's 
Condensed Cream of Mushroom Soup and a 
splash of soy sauce. The green beans are then 
smothered with crunchy French Fried onions 
for the perfect finish. 

The recipe was created in 1955 by Dorcas 
Reilly, former manager of the Campbell 
Kitchens. 

"My initial inspiration for the Green Bean 



U 



u 



Casserole was really quite simple," says 
Reilly, whom Campbell calls the 

grandmother" of the Green Bean Casserole. 

I wanted to create a quick and easy recipe 
around two things most Americans always 
have on hand - green beans and Campbell's 
Condensed Cream of Mushroom Soup." 

Why has it become a classic? "Green Bean 
Casserole has become an American holiday 
tradition because it's attractive, convenient, 
and quite easy to transport to a party or 
potluck dinner," Reilly says. "And best of all, 
friends and family look forward to eating it 
at the holidays - or any day of the year." 

Over the years, consumers have customized 
the recipe by adding or substituting different 
ingredients and flavors - by topping it with 
shredded cheddar cheese or crunchy, 
chopped red bell pepper, by substituting 
Campbell's Condensed Golden Mushroom 
or Campbell's 98% Fat Free Cream of 
Mushroom Soup in lieu of regular Cream of 
Mushroom. 

Even Cindy Ayers, who heads up 
Campbell's Kitchen, varies the basic 
recipe. "I still love it today because I can 
tailor it to perfectly suit my family's 
needs," Ayers says. "The options are 
endless, and, any way you customize it, it's 
certain to become a family favorite." 
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Recipe Favorites 









Swanson® Double- 
Apricot Glazed Ham 



Prep Time: 15 min. Cook Time: 2 hr 



1 cup dried apricots (6 oz.) 

1 cup SWANSON Chicken 
Broth or Natural 
Goodness™ Chicken Broth 

cup firmly packed brown 
sugar 

6-8-lb. fully cooked whole boneless 



ham 



* 



2 tbsp. butter or margarine 

{ A cup finely chopped shallots 

2 jars (12 oz. each) apricot 
preserves (about 2 cups) 

cup Dijon mustard 

2 tsp. grated orange rind 



PLACE apricots and broth in 
microwave-safe measuring cup. 
Microwave on HIGH for 2 min. Let 
cool. Remove apricots and cut into 
strips. Reserve broth. Mix apricots, 
sugar and A cup reserved broth. 

PLACE ham in roasting pan. 
Bakeat325°F. for2hr. or until 
thermometer registers 140 °F. 
(allow 15 min. per pound). Top with 
apricot mixture during last 30 min. 
of baking, basting frequently with 
pan drippings. 

HEAT butter in skillet. Add shallots 
and cook until tender. Add apricot 
preserves, mustard, orange rind and 
remaining broth. Heat to a boil. 
Cook over low heat 10 min. or until 
slightly thickened. 

SLICE ham and serve with apricot 
sauce. Serves 24 to 32. 



*Use 3- to 3/2-lb. fully cooked half boneless ham for 12 servings. Prepare as 
above, but reduce remaining ingredients in half 
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2 tap. butter of marine 
\ cups cut-up mushroom 
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PREP/COOK TIME: 25 

MAKES 6 SERVINGS 

1 lb. ground beef 

large green pepper, 
chopped 

1 large onion, chopped 

2 

Va 



3 



1 




tbsp. chili powder 
tsp. pepper 

cups CAMPBELL'S Tomato 
Juice 

can (about 15 oz.) each 
kidney beans and great 

Northern beans, rinsed and 
drained 

Sour cream, sliced green 
onions, shredded Cheddar 
cheese, chopped tomato 

COOK beef, green pepper, onion, chili 

powder and pepper in 
skillet until 

browned. Pour off 
fat. 

ADD tomato juice 
and beans and 

heat through. Top 
with sour cream, 

green onions, cheese 
and tomato. 
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Sensational Chicken Noodle Soup 



Homemade 
. Soups I 



3 1/2 cups SWANSON Chicken 
Broth or Natural Goodness™ 
Chicken Broth 

Generous dash pepper 

1 medium carrot, sliced 

1 stalk celery, sliced 

cup uncooked medium 
egg noodles 

cup cubed cooked chicken 



PREP/COOK TIME: 20 MIN. 

MIX broth, pepper, carrot and celery in 
saucepan. Heat to a boil. 

STIR in noodles and chicken. Cook 
over medium heat 10 min. or until 
noodles are done. Serves 4. 



Nutritional Values Per Serving: Calories 
106, Fat3g, Protein 12g, Carbohydrate 6g, 
Sodium 903mg. 
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Hearty Lasagna Soup 



Homemade 
Soups 



1 lb. ground beef 
1/4 tsp. garlic powder 

2 cans (14 oz. each) SWANSON 
Seasoned Beef Broth 

with Onion 

1 can (14 1/2 oz.) diced 
tomatoes 

1/4 tsp. dried Italian seasoning, 
crushed 

1 1/2 cups uncooked mafalda or 

corkscrew pasta 

1/4 cup grated Parmesan cheese 



PREP/COOK TIME: 25 MIN 

COOK beef with garlic in skillet until 
browned. Pour off fat. 



ADD broth, tomatoes and Italian seasoning 

Heat to a boil. 

STIR in pasta. Cook over medium heat 
10 min. or until pasta is done. Stir in cheese. 
Serve with additional cheese, if desired. 

Serves 4. 



Nutritional Values Per Serving: Calories 446, 
Fat 18g, Protein 31g, Carbohydrate 39g, 
Sodium 1157mg. 
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Campbell's® Slow-Cooker 

Tuscan Beef Stew 



1 
1 

2 
1 
3 
1 

2 



Prep Time: 5 min. Cook Time: 8 to 9 hr 

MAKES 8 SERVINGS 

can (10 3 /4 oz.) CAMPBELL'S Tomato Soup 
can CAMPBELL'S Condensed Beef Broth 
cup red wine or water 
lb. beef for stew, cut into 1" pieces 
can (14 1 / 2 oz.) diced Italian-style tomatoes 
large carrots, cut into 1" pieces 
tsp. Italian seasoning, crushed 
tsp. garlic powder 

cans (about 16 oz. each) white kidney (cannell.n.) 
beans, drained 




QoW 



MIX soup, broth, wine, beef, tomatoes, carrots, Italian 
seasoning and garlic in 3M-qt. slow cooker. 
COVER and cook on LOW 8 to 9 hr.* 
STIR in beans. Turn heat to HIGH and cook 10 min. 

*Or on HIGH 4 to 5 hr. 
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Swanson® Herb-Simmerec/ Beef Stew 

'_ -prepfime. ■ l£min$ 
J Cook'?!'"*- 1 '""I mia * 



Z lb. beef for stev/, cut into 1* cubes 

Freshlu ground pepper 

Z tbsp. at 1- purpose j lour 

Z tbsp. olive oil 

3 cups thick/u sliced mushrooms 




3 cloves oar lie, minced 
1/Z tsp. each dried marjoram, thume dncf rosemary leaves, crushed 
1 bau leaf 



1 can (14- oj.) SWANSON Beej broth or Loiter Sodium Beef Broth 

_ 3 cups fresh or frozen babu carrots 

1Z v/hole babu red- skinned potatoes, v/ith a strip of peel removed in center 

SEASON beef v/ith pepper and coat v/ith flour. Heat oil in sauce pot. Add beef 
and cook until brov/ned, stirring often. Add mushrooms, garlic, herbs and bau 
leaf and cook until mushrooms are tender and lic/uid evaporates. Add broth. 

HEAT to a boil Cover and cook over lov/ heat 4-5 min. 



ADD carrots and potatoes. Heat to a boil. Cover and cook over lov/ heat 30 min 
or until done. Remove bau leaf. Serves 6. 
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» Campbell !* ^<^% 
Hearty Beef & Bean Chut 

, s min . Cook Time-. 8 to 10 hr. 
Prep Time: 15 mm. 

1% lb. ground beef 
1 \ ,arge onion, chopped 
2 doves f rlic ^BEUW'S Tomato Soup 

% cup water -,* red kidney beans 

2 cans (15 oz- each) re 
% cup chili powder 
2 tsp. ground cum-n 
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Prego® Ea Sy Spagh , 
ftv/Cook Time: 20 ^ 



Me 
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fr0 -" or refrigerated "7 10 ""' fN. Sauce 
(^«tl2o 2) . ,yCO ° kCd ™«'M S 

CUPS h0t »*d spaghetti 
-MTY 

until hot. ( ° ,trl «k«l Sn , kor 

™ o Wr spagflntj Serves - 



44 








Prep/Cook Time: 5 min. 



Vi cup PREGO Pepperoni Hearty Meat Pasta 
Sauce* 

4 slices Italian bread, Vi" thick, toasted 
1 A cup shredded mozzarella cheese 

1. SPREAD about 2 tbsp. pasta sauce on 
each bread slice. Top with cheese. Place on 
microwave-safe plate. 

2. MICROWAVE on HIGH 1 min. or until 
cheese is melted. 



Serves 2. 
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Campbell's® Tuna & Pasta 

Cheddar Melt 



Prep/Cook Time: 20 min. 

cups uncooked corkscrew pasta 

can CAMPBELL'S Condensed Chicken Broth 

soup can water 

can (10 3/4 oz.) CAMPBELL'S Cream of Mushroom or 98% 

Fat Free Cream of Mushroom Soup 

cup milk 

can (6 1/2 oz.) solid-pack tuna, drained 

cup shredded Cheddar cheese 

tbsp. Italian seasoned bread crumbs 

tsp. melted butter 



COOK pasta in broth and water in skillet until just tender. Do not 

drain. 

ADD soup, milk and tuna. Top with cheese. Mix bread crumbs and 

butter. Sprinkle on top. Heat through. Serves 4. 
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Campbell's® Italian 
Vegetables and Pasta 



Prep/Cook Time: 25 min. 



1 
2 
1 
1 

1 

2 



tbsp. olive or vegetable oil 
medium carrots, thinly sliced 
medium zucchini, sliced 
medium onion, sliced 
cup CAMPBELL'S ^mato Juice 
cup grated Parmesan cheese 



^ff&i&rffefrc 



Gndsoatsyfo 
f><tfe wfie» we're 

hwmj friends 



tsp. dried oregano leaves, crushed 

1 n ,A\c nowder or 2 cloves garlic, minced 



tsp. garlic pow 

cups cooked medium 

corkscrew pasta 



tube-shaped, medium shell or 



HEAT oil in skillet. Add carrots, m^i— ~~ 

until tender-crisp. Heat to a boil. 

AD D tomato juice, cheese, ^fj^^^^L 

Cover and cook over low heat 5 mm. or until g 

are tender. 



ADD pasta Heat through. Serves 4. 
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Pasta Bake 
Sauce 

PREGO Pasta Bake Sauces 
are specially blended to turn 
uncooked pasta into 
homemade Italian meals in 
just 40 minutes. 

• Mix 1 lb. uncooked pasta, 1 
jar PREGO Pasta Bake Sauce 
and 1 full jar water in 9 x 
13" baking dish. 

• Cover tightly with foil. Bake 
at 425° F. 30 min. 

. Stir. Top with 2 cups cheese 
and bake 10 min. or until 




pasta 



is tender 













You can create an 

endless variety of pasta 

bakes by starting with 

1 lb. uncooked pasta, adding one of our PREGO Pasta Bake Sauces and 

topping with a different cheese each time (see below). 



Start with pasta 




Add PREGO Pasta 
Bake Sauce 



i 



r 



Top with cheese 






16 oz. rotini pasta 



Three-Cheese Marinara 



2 cups shredded pizza 
cheese blend 






8 oz. penne pasta plus 
8 oz. rotini pasta 



Hearty Meat 



2 cups shredded sharp 
Cheddar cheese 



2 cups shredded mozzarella 
cheese plus % cup grated 

Parmesan 



16 oz. ziti pasta 



Mushroom Garlic & Onion 






16 oz. medium shell pasta 



Tomato Garlic & Basil 



2 cups shredded Mexican 
4-cheese blend 



1 cup shredded mozzarella 

cheese plus 1 cup shredded 

Cheddar cheese 



I 8 oz. bow tie pasta plus 
I 8 oz. penne pasta 



Authentic Italian Sausage 





Tips for CooKin 

Campbell's 

bu Jane Freiman, Campbell's Kitch 



Campbell's Condensed Soups make 
delicious sauces that can turn 
everyday ingredients into home- 
cooKed meals in no time. Keep them 
on hand for ouicK and easy meals 
your family will love. Here are 
some ideas to get you started: 

- . Campbell's Cream of Mushroom 
- Soup maKes perfect basic cooking 
sauce. You can make an endless 
variety of sauces by adding other 
simple on-hand ingredients. Try 

adding a little chili ponder to ^ 

tasty Z-step chicKen and topping 
chicKen With shredded cheese. Your 
family Will love the Mexican twist. 

. When cooking meat for a 
-Campbell's recipe, maKe sure it is 
-well browned browning maKes the 
-final dish more flavorful. — ~ ~ 

. Stir your favorite Campbell's 

Condensed Soup into cooked 
instant rice for a savory side dish 



Soup up your burgers. Simmer 
browned hamburger patties in 
Campbell's French Onion Soup. 
Add a slice of your favorite cheese 
for a deliciously different burger. 

. For Souper Simple Mac and 
Cheese, combine 1 can Campbell's 
Cheddar Cheese Soup, 1/2 soup 
-can milKand 1/2 can water; heat 

- to a boil. Stir in 1 cup uncooKed 

- elbow macaroni and cooK over low 
heat for 10 minutes or until done, 
stirring often. 

— . Keep an eye out for our easy 

— 2-Step Recipes on the bacKs of 
cans and in your favorite 

magajines. All you have to do is 
look at a picture for a great - 

— tasting home-cooKed dinner your 

whole family will love. 



in no 



time. 
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what Campbell's product do you hove on hand? 
None 






A t«t!7 nth #"d complete mci in 

O.K., what's for dinner 
tomorrow night? ■ 

Sign ut> 'or M«J-M«) «nd you'll 
fl#t ^««c tMtirvo, (Mr to pr«p*r« 
roc>p«-« in your •rr>*i box 
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What typo of di*h or meol are you cooking? 
[I Pewit Know 
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Aro you looking for « specific reaper If yos # on tor the 
name of tho rocupo »n tihobox btHow. 
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